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Abstract 
The quality of feeding, understood as a nutrition founded on quality foods and on the varied and balanced contribution in the diet 
of an adequate level of nutrients, fibers, vitamins and minerals (low in fat and sugars), is one of the pillars on which a society 
should establish strategies for keeping in time and space its well-being. 
The focus on the quality of feeding, however, is susceptible to a double approach: individual and collective. The individual 
approach, confining attention to the quality of feeding to the type of lifestyle that everyone follows, delimits the relative costs and 
responsibilities to a personal scope. The collective approach would instead returns the quality in the context of the externalities of 
a socio-economic and environmental process to be managed with appropriate forms of governance, able to extend the 
responsibility "over the person" and redetermine the development and the distribution of the costs of quality of feeding. In this 
second case, a healthy lifestyle becomes the result of a process of promotion and guidance aimed to nest sustainable behaviours 
and to activate virtuous circles on the base of which lifestyles then, in turn, may become the key to the sustainability of well-
being in certain territories. 
In view of this, the present paper aims to highlight the key role of quality of feeding as a determinant of the sustainability of the 
well-being and solicit the attention of policy makers on the need to implement appropriate governance strategies able to retract 
obvious market distortions through the support and promotion of healthy and natural lifestyles. 
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1. Introduction 
Risk assessment is one of the possible approaches to the sustainability of well-being. It consists of the 
identification of phenomena that in fact could jeopardize the future conditions. In this regard, the quality of feeding 
(along with other factors such as smoking, alcohol, obesity and physical inactivity) is one of the risky behaviour of 
the domain of well-being "health" (Istat, 2013). In this context, the quality of feeding, intended as a diet based on 
food quality and on the varied and balanced contribution  of an adequate level of nutrients, fibers, vitamins and 
minerals (with low fat and sugar but with plenty of fruits and seasonal vegetables), it becomes one of the pillars on 
which societies should establish strategies for the maintenance over time and space of their own well-being. 
The quality of feeding, or rather, the attention to it, is mainly related to lifestyle that everyone follows, and as 
such it would be confined within the framework of individual responsibility. In addition, the prevalence of the 
mercantile vision of well-being (rather than social, natural and generational) has determined a critical system in 
which lifestyles have been influenced by a feeding of utility rather than of quality, while there has been a real failure 
of the market represented by the "paradox of the food of the rich”. 
The concept of quality of feeding, however, synthesizes various aspects and ideas belonging to different 
categories and disciplines (diet, quality of food and agricultural products, environmental integrity, organic 
production, etc.). In this concept, essentially, they intertwine private interests with public interests, individual 
responsibility with collective responsibility, the world of production with the world of consumption. 
If interpreted on the basis of an integrated view of the well-being (which in fact includes not only economic and 
social aspects, but also more specifically environmental and generational ones), this concept leads to: 
• an essential re-insert of the responsibilities of consumption and of agro-food production compared to the social, 
environmental and generational problems of a territory; 
• the restatement of the centrality of the type of lifestyle as the foundation of a better quality of feeding in a 
region. 
2. The paradox of the rich’s food  
Since the middle of last century, the European food systems have Known a substantial change in their structure. 
These changes have been often the result of major restructuring that has affected the global economic systems and 
which have led to a series of knock-on effects in the social, environmental and territorial dimensions of well-being. 
In this context, a very complex dynamic has been determined in relation to the food (agricultural or transformed 
products) that, substantially, has seen apply to it business and territorial  strategies comparable to those put in place 
for goods not intended to be ingested for nutrition. Or rather, the predominant idea has become that  food was only 
an economic good, that is, an object available in limited quantities and useful, that is capable of satisfying a need: a 
need of the consumer then, not a right headed to a subject. 
In other words, over time  it has prevailed the idea, purely economic, that food product could contribute to the 
well-being of society, territories and its people as an element capable of production differentiation or diversification 
of business activities. This is mainly thanks to the numerous studies on the willingness to "pay" by individuals for 
products that have certain healthful features qualitative, ethical or otherwise. 
So, it has been possible to know the exponential growth of convenience foods, because maybe they satisfy the 
needs of a society highly specialized but poor time to be devoted to food; or, we have seen the emergence of 
functional products designed with the particular purpose to offer, compared to traditional food, a more suitable 
benefit for health (Canene-Adams et al., 2005; Salminen et al., 1998). Equally, the organic productions today 
represent an answer on the market of a particular interest of a group of persons, whose expectation, basically, is to 
not have contaminated food or, more generally, to have no food "against nature" (Dangour et al., 2009; Doll et al., 
2002; Magnusson et al. 2003; Rosen, 2010; Shepherd et al., 2005) . 
These are just a few examples of modern European society (and usually of societies in developed countries of the 
world) that, in a highly globalized and highly interconnected, has the ability to have the availability, in every place 
and at every time , any food product you want (thanks to the impressive innovation and technological progress of the 
logistics, transport and information and communications technology). 
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We could say that food systems have evolved in such a way that no consumer should feel dissatisfied because the 
products are there, and they are so highly differentiated from one another that now the possibilities to ensure that 
feeding is an important step towards the development of  individual well-being and in the maintenance of health 
conditions are unquestioned. 
The only questionable thing, probably, in today's European food scenario is certainly that the consumer who 
wishes to follow a more natural lifestyle, feeding products that do not harm the health and integrity in environmental 
terms (because maybe obtained organically or simply because not contaminated), he has to pay more than following 
a conventional feeding. This is because, basically, it costs a lot for the enterprises to realize a food of superior 
quality. Or rather, the company that produces quality product1 bears higher costs2 and risks to remaining outside the 
global open market (intended as a market in which you can find all kind of food) if it doesn't adopt and certify 
careful management policies. 
It costs more to produce organic fruits and vegetables, which are essential for the immune system; as it costs 
more to produce flour or whole wheat pasta, as the heart of the Mediterranean diet3.Even the dairy production and 
animal products cost more if conducted in compliance with animal welfare. Still, the consumer, in order to know 
that the steak he is eating it was a beef that before was grazing happily, today he is willing to pay more, or perhaps it 
should say that he is forced, because of the preferences and of his lifestyle, to pay more (Magnusson, 2003; 
Malmauret, 2002; Tregear et al., 1994; Yiridoe et al., 2005). 
If to consumers it had been made the question "is it right to pay more for a quality food?", or, more specifically, 
"is it right to pay more to ensure that the foods do not endanger health?", probably you would not have come to the 
actual breaking point between world production and users of food, while the distribution sector assumed, by virtue 
of the contractual power acquired, an increasingly role of orientation of production models as well as of study and 
satisfaction of agro-food consumption. 
Just as you would not have come to the devaluation of the agricultural world but it would kept the natural 
relationship between man, land and work with a strong enhancement of rural vocations, as well as of the more 
widely in rural areas; but above all it would preserve a concept of food as a fundamental ethical value system as well 
as nutritional indispensable to the maintenance of human health and then as an inalienable right of individuals. And, 
overall, it would not have reached the point where natural lifestyles  pointing to recovery of values in local 
production, to the relations of trust in the purchase, to respect the natural rhythms of agricultural production, to a 
simple but full of organic fruit and vegetables feeding, and products that contain nutrients essential to health, then, 
basically, be construed as personal preferences, subject to a higher price (Willer, 2007).  
In other words, you would not come to the "paradox of the food of the rich", for which the foods that cost more, 
in the situation of economic crisis, can be bought only by informed individuals who go in search of a different size 
from that of mere consumers of agri-food products but especially by people with a greater availability of income to 
be allocated to spending on food quality. 
The quality of food is a right for all. The "paradox of the food of the rich" in its place overcomes the equally 
untenable dilemma between over-nutrition in industrialized countries and malnutrition in poor countries, basically 
because it attests the denial of an individual's right to have healthy foods from which the body needs to extract 
 
 
1 The "quality" is typically considered like the ability of food to meet consumer expectations. In this sense, it includes, next to the organoleptic 
characteristics, the taste, the visual aspects etc., Attributes of "trust" not perfectly observable and assessable by the consumer, even after the act of 
consumption. The quality, in fact, in its broadest sense, including such aspects as health, nutrition, environmental quality, the valorization of the 
territory, the effects of production processes on animal welfare, etc.. (Grazia C. et al., 2012, pagina 87). 
2 The costs that the company has to bear for quality products are extrinsic and intrinsic costs. Among the first will include, for example, the costs 
associated with certification of management systems or to the distribution in selected channels while among the latter there are, for example, the 
risk costs of production. 
3 Companies operating in the field of "quality" and meeting the basic requirements of food integrity, have found in the opened markets the 
advantage of the first mover, but, having to deal with increasingly large and globalized markets have ended up suffering the economic and 
competitive pressures typical of those markets, or rather, the externalities of their own based on competition on prices. As a result, despite having 
a very specific target market because they turn to what we might call "quality consumer" have to operate in a competitive environment 
questionable that amplifies the difficulties of production as well as placement of the final product on the market (Arrow & Hurwicz, 1958; Gorton 
et al., 2006). 
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useful substances on its metabolism4  in front of the recognition of the possibility of establishing instead, in any 
point of the globe, of industrialized, processed, preserved, refined, mass, low cost and very often harmful to health 
foods. 
Moreover, this paradox amplifies the inequalities and negative externalities of economic discriminations because 
it exposes the current generations of the same territorial system to unconscious and unfair choices. An example 
would be the presence on the market of products with preservatives or of pasta with refined flour with that according 
to numerous epidemiological studies exposes the consumers to a loss of essential nutrients for the health as well as a 
greater inclination to incur severe cardiovascular disease. In this perspective, malnutrition, as nutrition based on not 
quality food, not becomes an exclusive prerogative of the lower classes or of less wealthy countries but a problem of 
economic unavailability even in presence of information. 
This paradox is the symbol of a model of production and distribution of foods that now has created an audience 
of consumers so much stunned by the variety and abundance of products on the shelves that probably no longer able 
to recognize the agri-food product that more meet their preferences (fig. 1). 
Figure 1 – The paradox of modern food. 
 
3. The basics of healthy lifestyles: the role of quality of feeding 
Compliance with certain diets is often a clear indication of the effect that a food consumption reckless or, 
conversely, consciously and appropriately regulated can have on the physical and mental condition of an individual. 
In other words, in the food, through proper diet, you can find an alternative method to treat, balance, sustain, 
strengthen or purifying the human organism. 
In this context, if from one side a diet constitutes a pattern calibrated on the health specific needs of a person, on 
the other side it is a crucial element of its lifestyle. 
In fact, the same etymology of the word diet, which dates back to greek δίαιτα, in fact, lead to a much broader 
concept than simply "dosage of foods", but rather the "way of life", ie, something that goes beyond simple "food 
habits" putting feeding in the middle as a determining factor of the human existence. 
Food choices are a daily constant of individuals as they eat every day and several times during a day. In this 
regard therefore, the diet should cover food and drink that for quality and quantity are to be recruited in order to 
meet the energy, plastic and regulatory requirements of body . 
 
 
4 These are the nutrients necessary for life: carbohydrates (or carbs); lipid (or fat); proteins (or proteins); vitamins (Anderson & Reid, 1974; 
Tonucci et al. 1995); mineral salts; water and many other substances. In fact, an initial intuition of the existence of nutrients there was in 475 BC 
by Anaxagoras. The greek philosopher argued that in the food there are some principles that are absorbed by the human body and used as 
"generative" components. Ippocatre in 400 BC He said "Let food be your medicine, and medicine be your food." In 1747 the English physician 
James Lind conducted the first experiment of Nutrition, discovering that lemon juice was able to cure scurvy. Only in the 1930s it was discovered 
that this property was due to the vitamin C in lemons. 
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In this sense, the food should be considered as "functional" to the state of well-being of a person5 and it does not 
necessarily transforming food into something where you have added6  something else to repair the damage created 
by the so-called "junk" food (or ultra-refined foods, sometimes unnecessarily enriched with hydrogenated fats, sugar 
and salt, with calorie very high in relation to the nutritional value that can result unbalanced)7. 
A diet based on foods possibly organic, balanced, sufficiently varied, ensures our body what it needs; but, 
unfortunately, on the market there are more and more foods that nurture evil endangering the health of those who 
paradoxically also constantly monitor the calorie intake of food and that in any case are very attentive to the 
quantities as well as to the type of food they ingest. 
Undoubtedly this aspect would push to think that what you decide to eat is the result of exclusive choices 
imposed by society, neglecting an equally important aspect of food: namely, the fact that it is a consequence of 
individual thought patterns, of values that each person attaches to food, in emotional terms. 
This is precisely the reason why nutrition plays a role almost primary, since in it we let off the inner conflicts, 
anxieties, insecurities and numerous inner discomfort. Or rather, the mechanism by which you eat that kind of food 
or that, not just type energy-physiological, but also emotional. 
For these reasons, following a dietary pattern that also aims to make people lose weight should not be seen as a 
"punitive: through the pleasure, that is poured on the food, you will find a specific compensatory satisfaction of 
frustrations. 
This passes through the concept of quantity and quality, that is the added value to be attributed to "eat". Also it 
must be considered that the consumption of pre-packaged food usually causes the intake of additives - namely 
chemicals - such as preservatives, stabilizers, thickeners, gelling agents, emulsifiers, artificial flavourings, 
acidifying, etc. that they are not exactly harmless, but accumulate toxins in the body. This means that there are 
products on the market that allow you to eat but not always eat as you should (Fulgenzi et al., 2012; Latini et al. 
2005a, 2005b; Mariani, 2005).   
4.  Final remarks 
The availability of healthy foods on the market, as natural as possible, without additives and non- pre-packaged is 
a key to maintaining the individual and collective wellbeing over the time and space. 
This not only in terms of health but also on the economic and environmental level. In this context, the quality of 
food that people eat while ascribe to consumers the "responsibility of choice", on the other hand, recalls the 
responsibility of the economic and productive systems of the various territories not only to create an healthier offer 
of products for nutrition but also to put in place spread actions of collective orientation towards new and healthier 
lifestyles based on a feeding of quality. 
 
 
5 Modern science of nutrition has gone beyond the classical concepts, consistent in avoiding nutrient deficiencies and in the adequacy of feeding 
base, through the concept of "positive" or "optimal" nutrition. Research is now focused on the identification of biologically active food 
components potentially able to optimize physical and mental health and to reduce the risk of contracting diseases 
(http://www.eufic.org/article/it/expid/basics-alimenti-funzionali/).  
6  Examples of functional foods include foods that contain specific minerals, vitamins, fatty acids or dietary fiber and those with added 
biologically active substances such as active ingredients of plant origin or other antioxidants and probiotics that have live cultures with beneficial 
properties. For example, between functional foods on the market today you find margarines with added phytosterols and stanols whose function 
is the reduction of LDL cholesterol (bad cholesterol) and decreased risk of coronary heart disease (CHD); or, eggs enriched with omega-3 whose 
function is to control hypertension and fat metabolism, as well as yogurt with added probiotics (foods that contain live cultures beneficial result 
of fermentation or added to improve ' intestinal microbial balance, such as Lactobacillus sp. Bifidobacteria sp.) and prebiotics (indigestible 
components that play a beneficial effect by stimulating the growth of bacteria in the colon, for example inulin and oligofructose) with the intent 
to improve the intestinal function and the intestinal microbial balance. The growing interest in this category of foods on the market has resulted in 
the need to define standards and guidelines that have governed the relative development and promotion. 
7 www.metodo3emme.it  - The “method 3emme” is designed as a pathway to improve lifestyle, preventing the "metabolic syndrome" and damage 
from overweight, in order to allow the entire organism to reorder and restore all its energy mechanisms basically following a true Mediterranean 
diet and, in specific cases, using nutraceuticals. 
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In fact, the choice of consumers unknowingly, very often, falls on food hyper-processed and pre-packed because 
of a lack of information about the better choice for his health, or rather, because the consumer "relies" on market 
offer. 
The concept of "quality of feeding", so, summarizing aspects pertinent to diet, as quality of agrifood products, or 
environmental integrity, It becomes a twine of private interests and public interests, of  individual and collective 
responsibility. It essentially requires not only a need to restatement of the responsibilities of the consumer and of the 
agro-food productions compared to economic, social, environmental and generational problems  of an area, but also 
the restatement of the centrality of the type of lifestyle as the basis of a better quality of feeding in a territory. 
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